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B  B  o  B  I  y  ^.^ 

Marketing  :for  ^e^ts.  l '  .f^AY  1  0  1933  *' 

An  interview  loetv/een  Miss  'Eatli  Van  Deman,  Barean  oi  ^oMe'-'EGanoniitlg,  ana 
Mr.  IT.  C.  Davis,  Burean  of  l£;ricultural  Economics,  delivere|  in  the  Department  of- 
Agriculture  period  of  tlie  ITational  Farm  and  Home  Hour,  "broadcasi-^y  a  netimrK' 
^9  associate  ivIBC  stations,  jTuesdaj^  April  IS,  1933*    .  fv.,,-— — - 

_„oOo  — 

YAI)I  DEIvIAl\T; 

How  do  jov.  do,  EverylDody: 

Well,  :Mr.  Davis,  it's  a  long  time  since  v/e  tallced  over  retail  raeat  prices. 
They've  "been  dropping  lower  and  lower,  if  what  I  notice  in  the  marhets  here  in  ..  . 
Washington  are  an  index  of  the  entire  country, 

DAVIS;  T 

Yes,   in  most  cases  meats  are  sel].ing  at  retail  for  very  much  less  than  they 
were  a  j^-ear  ago.    This  may  te  all  to  the  good  . for -the  -.consumer,  but  it's  mighty 
hard  on  the  producer.    Anyway,  we  can  help  the  producer  some  if  we  go  ahead  and 
use  up  the  supply,  .  ■  .  ■  . 

VAi?  EEMAiT:  ,    ■ '  "         ■  . 


As  usual,  I.Ir,  Davis,   I'm  speal';:ing  for  the  cons\-uner  who •  wants  to  get  the 
most  for  her  money.     Wlaat  are  the  chearpest  meats  on  the  market  now? 

DAVIS; 

Yfell,   it's  hard  to  say.    All  meats  are  cheap,  "but  pork  is  aoou.t  the  chea-jr' 
est  meat  yo-a  can  Imy,    Brealcfast  bacon  is  lower  in  price  than  I've,  ever  known  it. 
This  week  I  bought  breai.ifast  bacon  at  12--'?  cents,  a  potind  in  a  retail  store.  -  It- 
runs  all  the  way  from  12i-  to  20  cents.  : 

VAl-T  DSI/IAk;      ^  •     .  . 

Depending,   I  suppose,  on  where  you  buy.  -  ,  . 

DAVIS; 

Yes,  on  where  yoti  buy  and  on  the  brand.     Smoked  haras  are  also  very  Iq-w.'/ih  \ 
price  —  around  12  to  15  cents,    Eresh  pork  loins  are  another  economical  iteiii. 
Our  figures  today  show  that  por't  loins  are  selling  in  the  retail  markets  for -10 
to  ih  cents,  and  you  may  be  able  to  do  even  better  than  that  in  some  lolaces, 

VAi^'  DEMAIT; 

ITlien  warm  weather  comes  some  people  seem  to  lose  interest  in  fresh  pork. 
Personally,   I  thiak  that  pork  loin  \7ell  roasted  and  sliced  cold  is  excellent  eatin 
in  spring  or  s"i'"'.i'ni>ier.    Hot  ro.ast  pork  does  seem  rather  rich  and  heavj-,  thoi-'.gh  it 
doesn't  run  very  rmich  higher  in  calories  than  well-fatted  cuts  of  other  meats, 

Mr.  Davis,  ¥;ith  all  pork  so  low  in^  price,  lard  mst  be  about  the  cheapest 
cooking  fat  there  is  on  the  market. 
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MVIS; 

Yes,   that's  tnae.     Lard  is_  dov/n  to  around  6  and  7  cents  a  pound  retail* 
Larah  is  another  low-priced  meat  now^     I  mean,  of  course,   the  heavier  larab,  not  the 
fancy  hot-house  lamh.    That  is  always  a  high-priced  delica-cy  ^Tiiich  comes  in  the 
early  spring.    But  through  most  of  the  year,   there's  a  steady  sup-olj''  of  high 
quality  lamb  which  starts  out  on  the  range,  moves  east  to  the  feed  lots,  and  then- 
on  to  market  according  to  demand.^    Laiiab  produced"  this  way  is  tender,  and  well 
fatted,   and  very  fine  flavored.    Ju.st  now  we're  getting  lamb  from.  California  and 
soon  more  will  come  from  Kentuclr;',  Tennessee,  and  Virginia. 

VAIT  DEI/IAj-T: 

Mr.  Davis,   v/hat  is  leg  of  lamb  selling  for  now?  ■.• 

DAVIS; 

Oh,  arou.nd  17  to  20  cents  a  pound.    And  you  can  get  breast  of  IsuTib  for 
5  and  7  cents,  and  shoulder  for  around  12  to  15  cezits  a  pound.    Hiss  Van  Deman,' 
you  recorm-flend  roasting  both  shouJder  and  breast  of  lamb,   I  believe, 

vAij  DEi'^ivT;  •• 

Yes,   shou.lder.  of  lamb  with  the  bones  tal-ien  out  and  a  nice  savory  stuffing 
put  in,  and  then  roasted,  we  thinlr  mai::es  an  exceptionally  good  combination.  When 
we  first  tried  roasting  breast  of  lamb  we  were  sii-rprised  ho'.7  successful  it  was. 
Miss  Alexander  has  a  way  of  grinding  up  the  meat  from  the  foreshanl-  and  pu.tting 
that  into  the  bread  criamb  stuffing  and  then  bailing  onions  along  with  the  roast. 
It  certainly  is  attractive.    And  v;ith  -arices  v/hat  the';-"  are  at  present,   these  are  ■ 
tv/o  very  economical  roasts  of  lamb,  ■ 

Mr,  Davis,   I  suppose  beef  prices  follo\7  t'he  same  trend  as  the  others, 

DAVIS:  •  •  .  •    '  .      ■■  ' 

Just  abou.t,    Chuch  roast  of  beef  is  selling  at  retail  for  15  to  19  cents, 
that  is  the  cross  ribs  and  top  chuck.     If  you.  v/ant  a  good  economical  cut  for  sv.'iss 
Steele,  you  can  get  shou.lder  arm  steak  for  l6  or  17  cents  a  pound.    Personally,  I 
like  a  cut  from  the  foreau-arter  for  Swiss  steak  ju.st  as  well  as  round  which  costs 
5  to  10  cents  more..    Of  course  all  cuts,  of  beef  are  doirn.     If  anything,  the  high 
priced  tender  steal;:s  and  roasts  have  dropped  more  than  the  less  tender  cuts 
because  there's  less  demand  for  them, 

VAI^T  DEt/IAU: 

Mr,  Davis,  i,Thile  we're  talking  aboxit  beef,  can  yoi\  tell  u.s  hov;  the  Govern- 
ment grading  is  going?    As  a  consuuiier  I'm  very  mach  interested  in  the  idea  of 
buying  -isy  meats  according  to  qxiality  grades,     When  I  go  into  a  meat  market  I  always 
look  for  that  star.ro  "U.  S.  Good  Steer"  or  "U.  S.  Choice  Steer"  on  a  piece  of  beef, 
Qp.ality  mar]::s  like  that  help  me  in  bu.ying, 

DAVIS; 

Y/ell,   other  constuaers  seem  to  feel  that  way  also.     We're  asked  to  grade 
more  meat  everj  year.     During  liarcli  this  year  the  Governiiient  graded  and  stamped 
over  18  million  •oou.nds  of  beef  and  over  a  half  a  million  poujids  of  lamb.    This  is 
about  tv/o  million  pounds  -more  beef  and  100,000  poujids  more  lai-^b  than  we 'graded 
last  year  at  this  time.    Yes,   the  idea  of  grading  meat  according  to  quality 
standards  does  seem  to  be  growing. 
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Hr.  Davis,  there's  one  small  point  about  these  grade  marl.s  on  meat  I'd  lilze 
to  as!:.     The  words  are  stamped  on  with  purple  letters,  just  the  wa^  the  little 
round  stamp  "U.  S.  Inspected"  is  put  on.    Of  course,   this  in]-  mu.st  he  perfectly 
harmless, 

DAVIS; 

Yes,   it  is.    17e  use  a  pure  vegetable  compound  that  is  entirely  harmless, 
and  it  generally  disappears  during  cooking.     So  don't  let  the  hutcher  trim  off  the 
purple  grading  stamp  or  the  inspection  stamp  on  your  meat,     I  know  that  you  home 
economics  peo-^ole  find  that  a  roast  cooks  much  better  when  it  has  a  good  covering 
of  fat  all  over  the  lean. 

VAIT  DEI;IM: 

Yes,  that's  right,  A  roast  with  gashes  through  the  fat  so  that  the  lean 
is  bare  dries  out  more  and  doesn't  cook  so  quickly  as  a  roast  with  a  nnooth  un- 
broken layer  of  fat  on  top. 

Thanl'  you,  Mr.  Davis,  for  all  your  information  about  meat  -orices. 

Goodbye,  Everybody,  for  this  time. 
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